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EDITORIALS 


cities. Surely, Ninnevah and Tyre never suffered as one of 


—dAs always during times of 
these. Will this child put away childish things? And will he 


“THE EVIL urin 
stress, the air is full of 


THAT MEN DO” charges and counter charges 


as to who and what is responsible. For long the scape- 
goat has been the under-financed, marginal operator, 
who produces goods of questionable quality with little 
or no knowledge of costs, and sells (spare the word) to 
the highest bidder. While the heat is still on these 
“poh white trash”, the emphasis has shifted to the other 
end of the pole—to the very large firms, some of whom, 
at least, would seem to be bent on gaining a corner on 
the market, particularly on peas and corn and beets, 
regardless of the consequences. The following, taken 
from a well known highly respected, successful, and 
militant Wisconsin canner’s house organ, is a sample 
of this shifting emphasis. Highly amusing in style, its 
intent is most serious. 


“Verily it came to pass that the Lord Jehovah blessed can- 
ners abundantly in the conflict known as World War II making 
possible the vanquishing of the foes. This causeth the barns 
to overflow after VJ Day. 


“Lo, the Goliaths of the canning industry spake and acted 
like a child in the latter days bringing much gnashing of 
teeth, about 20 milion dollars worth. They profiteth not by the 
Golden Rule but coveteth high production and low overhead. 
They extolled their fruits with the printed word oftimes pre- 
ducing a secondary product, but carrying a long price. 

“The Lord Jehovah made men wiser in their ways so that 
two blades of corn grew where their forefathers produced 
only one such blade. The Goliaths counted not that man still 
had only one stomach. They relied on the printed word to 
succor them on their advertised brands but floundered mar- 
kets on their plentious tares. Verily, many of the household 
are no more. 


“What manner of man is this who useth childish reasoning? 
Doth he love his neighbor and yet causeth him to fall by the 
wayside? Knoweth he not the story of Lazarus or the Good 
Samaritan? What profieth a man to gain greater distribu- 
tion but leaveth a lot of wreckage? Doth he not know that 
his soul may be taken from him with no accounting of his 
shekels beyond the pearly gates? 


“Verily, the distributor loseth all faith in the gleaners. The 
money lenders despaireth. Pride rideth before the fall in many 
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learn the Golden Rule? 


“Let him that hath ears, give heed.” 


The Goliath, or Goliaths would no doubt respond that 
there are many Davids in the industry who might well 
transfer some of the hepped up horsepower of the pro- 
duction department to the sales department—déspite 
the obvious futility of attempting to drain the ocean with 
a teaspoon, or with 10,000 of them. In the spirit of the 
times, however, and in poor imitation of the contribut- 
ing canner, this column present the following thought: 


And the Lord God sent among his chosen people a prophet 
who bade them remember that a hundred buyers are better 
than one. And it came to pass that a Law was passed pro- 
hibiting sellers from discriminating between buyers one from 
another, the big and the little, through divers means of hidden 
rebates or otherwise. 


Chastened through many dark days of depression, the Can- 
nerites heeded the tenets of this just law. But behold they 
becometh softened and proud from the easy profits of the great 
war and the lessons of the prophets were put aside. 


Spoiled by the large orders necessary to feed the legions of 
Franklin and the Trumenites, the Cannerite courteth the 
favor of the large buyer, heedless of profit or prophet. And 
for the privilege of pacing the halls of the great mansions 
for a few brief hours, they turneth their backs on their smaller 
customers, speeding the day of their demise; and on their 
brokers, forcing them to look to greener pastures—Like Esau, 
they sold their birthright (labels) for a mess of pottage. 


Verily, the strong becometh stronger and the fat becometh 
fatter. And now that the 100 doors are closed and the Can- 
nerite useth the servants’ entrance to the great mansion, there 
is much weeping and wailing and gnashing of teeth. 


Not enough, forsooth, to prompt the injured Lazarines to 
storm the capitol and the white house of the great warrior, 
demanding the protection of the great law* they themselves 
helped to negate. 


* Reference S-11. 
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LEGISLATURE 


State Promulgates Official (Mandatory) Grades 


Maine’s Commissioner of Agriculture 
E. L. Newdick on March 28 promulgated 
official State grades for oil packed sar- 
dines. He hailed the action as a “most 
vital forward step towards quality con- 
trol, market development and the future 
success of this important industry.” 

The action was taken, at the request of 
the industry, after three years of exten- 
sive research and actual experience on a 
voluntary basis with the State Depart- 
ment of Agriculture participating in the 
development phases. 

Under the program all lots of quarter 
oil sardines packed in the future will be 
graded, under Newdick’s supervision, and 


For Maine Sardines 


given 2 rating commensurate with the 
Jegree of quality produced. 

It further provides for the issuance of 
official State certificates of grade to any 
packer who requests this service and 
eliminates the intreduction into trade 
channels of any sardines that do not con- 
form to minimum standards. In fact these 
latter may not be called “sardines” but 
aro termed “herring” and may be sold 
with the usual crepe label only. 

Each lot will be rated either fancy, 
extra-standard, standard or sub-standard, 
accorcing to the manner in which it sur- 
vives the rigid grading examination. 


GIANT STEP 


speed that day. 


to be able to run your own business. 


enced technicians. 


for standard grade and: above. 


EDITORIAL COMMENT 


Maine sardine canners took a giant step three years ago 
when they recommended to the State Commissioner of Agriculture, the adoption 
of a mandatory grading program for all canned sardines produced in the State. 
It’s a step that proves beyond any reasonable doubt, the sincere determination 
of the industry to provide a top quality product for the tables of America... 
a step that should prove a boon to every segment of the State industry, as the 
housewife learns she can depend on quality in Maine sardines. The Maine Sar- 
dine Council, with its advertising, merchandising, and promotion facilities, can 


But mandatory grading is a dirty word in the lexicon of the canning industry, 
and government graders are always suspect. Why then would these two-fisted 
gentlemen from Maine, the original rugged individualists, invite the govern- 
ment to come into their plants and “tell them how to run their business’? 


The answer is that with communications the way they are today it’s not enough 
Maine sardine canners in general have 
been doing a pretty good job of that but like every other industry, there is a 
rotten apple or two in the barrel, that reflects on the reputation of all. Also, 
the State Department of Agriculture (just as the U. S. in recent years) has 
demonstrated understanding cooperation, and it should be emphasized that here 
there are no area, climatic, or variety differences. All the problems are the 
same. The grading itself will be done within a central laboratory by experi- 


It should be emphasized here also, that this is not “grade labeling” . . . espoused 
by many, abhored by the rest. The only labeling requirements is for sub-stand- 
ards, just as in the Food and Drug Law. However, grade certificates are avail- 
able, and undoubtedly the grade can be placed on the label, but it is voluntary, 


It is significant, too, that this action, which is essentially a combination of 
Food and Drug and grade requirements in that the regulations are mandatory, 
is taken in the absence of Federal Food and Drug Standards and U. S. Grades 
for this commodity. -Bear.in mind that.the Federal Food and Drug violator is 
uncovered mostly by chance. Here the violation is nipped in the bud by man- 
datory grading that requires inspection of every product lot.—Kditor. 
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Newdick said that research was being 
conducted for the inclusion of mustard 
and tomato sauce packs, along with the 
oils, at a future date. 


The promulgation becomes effective on 
April 15th, which is the legal opening 
date of the 1958 packing season. 


Maine packers produce a major share 
of the world’s sardines with a volume of 
approximately 2,225,000 cases, or 225,- 
000,000 cans annually. 


Chairman George C. Seybolt, of an 
industry committee which has been active 
in development of the program, described 
the promulgation as “the most commend- 
able and progressive move ever made by 
any segment of the American seafood 
industry, on its own initiative, and I be- 
lieve the first example of mandatory 
grading of any food produced in the 
United States.” 


He predicted that it would have far 
reaching effects toward improvement of 
the per capita consumption ratio and 
marketing of the State’s sardine pro- 
duction, 


ADMINISTRATION 


Administration of this actiivty comes 
under Newdick’s jurisdiction as his De- 
partment is charged, by law, with the 
responsibility of policing and enforcing 
all State regulations dealing with grad- 
ing, inspection, growing and processing 
of foodstuffs. Much work along these 
lines is now being done on _ poultry, 
potatoes, blueberries, eggs, milk and 
other products. 


The grading operation will be per- 
formed by employees of the Department 
of Agriculture, under the direct super- 
vision of the Assistant Chief of Inspec- 
tion Andrew Watson, at the industry’s 
Bangor Laboratory. 


Samples of each lot packed will be 
taken daily by State Inspectors, stationed 
at the individual plants, and _ shipped 
directly to the Laboratory. The exami- 
nations and testing will then be speedily 
carried out so as to eliminate any un- 
necessary delay in getting the reports 
of the results back to the canners. 


The Grades, Fancy (85 points), Extra- 
standard (70 points), and Standard (60 
points), are based on a maximum 45 
points for “Absence of Defects” (work- 
manship), 15 points for “Odor,” 30 points 
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for “Taste” and 10 points for “Texture.” 
There’s liberal use of the limiting rule 
which limits the grade because of defi- 
ciency in one factor, regardless of total 
seore. The Department will take over a 
number of graders who have been train- 
ing for this work for three years. 


A laboratory in Augusta was estab- 
lished and equipped with Maine Sardine 
Council funds at a cost of more than 
$75,000 and was officially opened by 
Assistant Secretary of the Interior Ross 
L. Leffler two years ago. Previously the 
development work was carried on at a 
laboratory on the University of Maine 
campus. 


In addition to the grading and quality 
control program the facility houses other 
sardine research activities under the di- 
rection of Dr. B. S. Clark, former Re- 
search Director of the American Can 
Company. 


Activities that finally resulted in the 
official grading were launched in 1952 
when the U. S. Fish and Wildlife Service 
was engaged to conduct pilot studies. 


Prior to promulgation Newdick pre- 
sided at a public hearing, which was at- 
tended by most of the State’s sardine 
canners, and an outline of the plan of 
action was received by the group without 
opposition. 


Last January the Maine Sardine Indus- 
try Advisory Board, of which Seybolt is 
Chairman, recommended to Newdick that 
the grades be made official by the start 
of the new season. 


RULES AND REGULATIONS 


The following is the official text of the 
“Rules and Regulations governing the 
marketing, branding or labeling of sar- 
dines and the use of established grades” 
issued by the State Department of 
Agriculture, Division of Inspection at 
Augusta: 


In accordance with authority granted 
in Section 263 of Chapter 32 of the re- 
vised Statutes of 1954, as amended, the 
following Rules and Regulations are 
hereby promulgated for the marking, 
branding or labeling of sardines, the use 
of established grades, and to secure effi- 
cient enforcement of sections 258 to 
'b7-A, inclusive of said Chapter 32. 


GENERAL 


1. All sardines for which grades shall 
have been established by the Commis- 
sioner under Sections 258 to 267 shall 
ie sampled and the samples thus selected 
‘hall be submitted for grade determina- 
‘ion, 

2. Sardines for which grades shall 
have been established, shall not be re- 
moved from the licensed packing plant 
until an official grade has been deter- 
‘uined by the Commissioner and the licen- 
see notified thereof. 


3. Sardines which fail to meet the re- 
juirements of “Standard grade” shall 
ot be removed from the licensed packing 
vlant until properly marked or labeled 
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in accordance with the requirements set 
forth below, and written approval given 
by the Commissioner or his duly author- 
ized agent. 

4. When an official grade has been 
determined for a code lot of sardines, 
the official grade so determined may be 
used on the code lot from which the de- 
termination was made, and on no other 
code lot. 


MARKING OF SUBSTANDARD 
GRADE SARDINES 


1. Substandard Grade sardines shall 
have the words “SUBSTANDARD 
GRADE, GOOD FOOD — NOT HIGH 
QUALITY” appearing on each can in the 
lot. Such a statement shall be so placed 
on the can as to be easily seen when the 
name of the product or pictorial repre- 
sentation thereof is viewed, and appear 
conspicuously enough to be seen under 
customary conditions of purchase. 


2. The words “SUBSTANDARD 
GRADE, GOOD FOOD—NOT HIGH 
QUALITY” shall be printed in two lines 
across the cover of all cans in letters not 
less than one-eighth ('%) of an inch in 
height and be enclosed in lines which are 
not less than one thirty-second (::) of 
an inch in width. The above wording 
shall be printed on all wrappers, labels, 
cartons or other outer covering of the 
cans, with a permanent type of indelible 
ink, or by means of other approved pro- 
cedure. 

3. The words ‘‘SUBSTANDARD 
GRADE” shall appear in letters not less 
than one (1) inch in height on both ends 
of the shipping container. 


PRODUCTS NOT IN COMPLIANCE 
WITH SARDINE LAW 


1. The word “Herring” shall be printed 
on each can in a lot which does not com- 
ply with the official grades established 
by the Commissioner, and which does not 
meet the standards of Chapter 32, Sec- 
tion 263, which must be met in order to 
mark the can “Maine Sardines’. The 
word “Herring” shall be so placed as to 
be easily seen when the name of the prod- 
uct or pictorial representation thereof is 
viewed, and appear conspicuously enough 
to be seen under customary conditions of 
purchase. The shipping cases in which 
“Herring” are contained shall be plainly 
and conspicuously marked with the word 
“Herring” on both ends of the cases. 
Neither the word “sardine” nor “sar- 
dines” shall appear on the wrappers, 
labels, cartons or other outer coverings 
of the cans or the shipping cases. 

2. The word “Herring” shall be printed 
in letters not less than one (1) inch in 
height on both ends of the shipping con- 
tainers. 


These Rules and Regulations are to be- 
come effective April 15, 1958, and are 
hereby adopted and I have today signed 
it with my hand and herewith affixed the 
Seal of the Department of Agriculture. 

Dated this 26th day of March, 1958. 


/s/ E. L. Newdick 
Commissioner of Agriculture 


CANNED FOODS LIST TOTALS 
1,029 ITEMS 


“The Almost Complete Canner”, a 
cartoon-illustrated listing of 1,029 can- 
ned food items, has been prepared for 
the National Canners Association by 
Dudley-Anderson-Yutzy, NCA’s Consum- 
er and Trade Relations conusel, as part 
of a new series of educational mailings 
to nearly 1500 editors and writers. 


The alphabetical listing has been pre- 
pared for editors and writers of national 
magazines, farm publications, special 
interest magazines, press syndicates, 
newspapers, Sunday supplements, exten- 
sion home economists, radio and televi- 
sion broadeasters, home economists and 
teachers. Its purpose is to provide them 
with a complete reference list of foods 
heat processed and hermetically sealed. 
Almost complete that is, for new ones 
are born every minute, it seems. 


A covering letter points out that not 
only are canned foods the first pre- 
packaged foods but they are also the 
most numerous and most varied of the 
foods in the built-in maid service classi- 
fication. 


The mailing is a part of the continuing 
activity of the Consumer and Trade Re- 
lations program to keep editors infromed 
of the canning industry and its products. 


“EVERYWOMAN’S” FEATURES 
29 CANNED FOODS IN 
12 MENUS 


Miss Doris Moore, Food Editor of 
“Everywoman’s” magazine, one of the 
editors who attended the National Can- 
ners Convention in Atlantic City, has 
chosen for her food feature in the April 
issue, the theme “One Dozen Little-To- 
Do Dinners for Much-Ado-Days.” 


The 12 “jiffy” menus feature 29 canned 
foods out of a total of 34 mentioned, in- 
cluding the following: Canned fruit cock- 
tail, pineapple, carrots, corn, green beans, 
tomato soup, cherry pie filling, apples, 
sweet potatoes, pea soup, apricots, tuna, 
pimientos, Chinese noodles, crabapples, 
grapefruit sections, Mandarin orange 
sections, cream of mushroom soup, 
French fried onion rings, tomato aspic, 
peaches, potatoes, fruits for salad, green 
grapes, crabmeat, evaporated milk, 
chocolate syrup, gravy, and date and nut 
bread. 


“Everywoman’s” magazine reaches 
nearly 2 million households through 
check-out counter pick-up in progressive 
supermarket organizations such as Na- 
tional Tea, Albers, The Fleming Com- 
pany, Fischer Brothers, Wrigley Stores, 
Inc., Food Fair, Gristede Brothers, Lob- 
law, Stop and Shop, Colonial Stores, 
and many others. 


With the June issue “Everywoman’s” 
merges with “Family Circle’ magazine. 
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NEW EQUIPMENT 


This International 350 Tractor is ideally suited for fast, yet 
gentle handling of fruits and vegetables, and is adaptable to 
industrial and farm work around the calendar. 


NEW LIFT TRACTOR 
ATTACHMENT 


Producers, packers, and processors are 
saving valuable time and labor in the 
field, at the packing shed, or plant with 
handy utility tractors equipped with 
forks for lifting palletized crates or 
boxes of fruits and vegetables. Typical 
of mechanized equipment is this Inter- 
national 350 Utility tractor with Kirkhof 
light-duty fork lift in front and lifting 
forks in rear, capable of picking up, mov- 
ing, and stacking nearly 50 bushels of 
palletized fruit or vegetables each trip. 
The relatively inexpensive rear lifting 
forks lift only to a height of 24 inches 
and are used for transport. Front lift 
can elevate 2,000 pound loads to a height 
of eight feet. Other lifts, capable of ele- 
vating 10% and 16% feet, are also avail- 
able for the International 350 tractor 
with heavy-duty front axle. 

A special Michigan University study 
indicates real savings in time and labor 
are possible through the use of fork lifts. 
One fruit processor reports that the use 
of mechanical lifts on his receiving plat- 
form enabled 15 men to do the work for- 
merly requiring a crew of 60. While a 
total of 32 man-minutes of labor normal- 
ly would be required to unload 100 crates 
of apples from a truck at a cost of 53.5 
cents for labor, according to the Michi- 
gan report, the same job could be done in 
3.4 minutes by one man with a mechani- 
cal fork lift at a total labor cost of 5.7 
cents. 

Mechanized handling of fruits and 
vegetables cuts spoilage from bruising 
and spilling; reduces labor needs through 
fewer workers and less over-time; results 
in higher quality by moving produce 
quickly into storage; and calls for fewer 
trucks because of less waiting during 
loading and unloading. 


CORROSION PROOF 
MOTODRIVE 


In answer to industry needs for de- 
pendable performance, wherever corro- 
sive atmospheres present an operating 
problem, the new Reeves Corrosion-Proof 
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. Vari-Speed Motodrive resists most acids, 


gases, and corrosive dusts. It gives in- 
finitely variable speed over a wide speed 
range, with just a turn of a hand-wheel, 
and its corrosion-proof construction per- 
mits it to withstand the most rugged 
service. The new Corrosion-Proof Moto- 
drive meets the most rigid specifications, 


wherever corrosive conditions exist. And 
standard sub-assemblies provide hun- 
dreds of complete unit assembly combi- 
nations to fit virtually any installation 
space requirement. For further informa- 
tion write, The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


Island Equipment Corporation, Long 
Island City, New York, manufacturers 
of conveying equipment, will move its 
general offices and manufacturing facili- 
ties from New York to Florida on June 1. 
A new building, located at 1090 E. 31st 
Street, Hialeah, on the outskirts of 
Miami, will house the general offices and 
plant. A regional sales office, in charge 
of vice president Nicholas W. Gross, will 
be maintained at 135-20-39th Avenue, 
Flushing, Long Island, New York. 
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NEW CASE PACKER 


An entirely new concept in high-speed 
bulk packaging—the Packomatic Auto- 
matic Case Feeder - Former - Positioner- 
Loader — was shown for the first time 
publicly by the J. L. Ferguson Company 
during the PM & ME recently. The new 
machine, engineered and produced by the 
Joliet, Illinois firm, loads 46 oz. cans into 
end-opening corrugated shipping con- 
tainers at a rated capacity of 20 twelve- 
can cases per minute, accounting for 
paper board savings of 28 percent and 
impressive savings in labor costs as well. 

Designed originally for the fruit juice 
industry, the new machine is adaptable 
to a variety of can sizes in many fields. 
Further information is available on re- 
quest, 


MID-SPEED MULTIPACKER: A ma- 
chine which loads cans into multipacks 
for medium sized canners and brewers 
has been designed by Container Corpora- 
tion of America, Philadelphia. Called 
CB-VI, the machine fills Can Band six- 
packs at rate of 300 to 600 cans per 
minute. First user is Gretz Brewing Co., 
Philadelphia. Machine can be adapted to 
package dog food, juice concentrate, 
soup, fruits, vegetables, canned soit 
drinks. 
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PRODUCTION AIDS 


Trouble-Shooter For Industrial Trucks 


When was the last time something 
went wrong with the hydraulic system 
of one of your industrial trucks? 

In many cases, a minor operating de- 
fect in this system can be quickly and 
simply corrected — if maintenance per- 
sonnel know what to look for. 

Because of this lack of basic under- 
standing by many people, the following 
information is offered by John Draxler, 
assistant chief engineer and_ service 
manager of the Elwell-Parker Electric 
Company, Cleveland. : 

It is part of a complete check list on 
this subject which is available from the 
company without charge. 

Problem No. 1: Low working pressure. 

Look for: Worm pump or pump motor, 
low voltage, loose electrical connection or 
hose line restriction. 

Problem No. 2: No motion, slow or 
jerky motion of the elevator or the mast 
when tilted. 

Look for: Weak or broken relief valve, 
scored relief plunger or seat, worn or 
broken seal (O-Ring), dirt or foreign 
matter, a plunger which does not open 
all the way, or a sticking plunger. 

In addition: Check air in lines, worn 
packing, packing cups or broken packing 
cup back-up rings. 

Remedies: Replace weak or broken 
parts; lap in relief valve plunger seat 
with light grinding compound; replace 
seal, flush entire system; adjust control 
leakage for equal plunger strokes and re- 
place return spring if broken; remove 
scores on plunger with medium grade 
emery cloth dipped in oil; replace spring. 

In Addition: Bleed cylinder by reliev- 
ing bleeder screw or breaking line coup- 
ling screw; with oil at working pressure; 
or replace worn parts. 

Problem No. 3: Load on cylinder will 
not hold. 


Look for: Oil by-passing the valve 
plunger. 


Remedy: This condition can only be 
corrected by the truck manufacturer by 
rehoning the plunger bore and replacing 
the plunger with an oversize valve. Note: 
Be sure to check the cylinder, since in 
some cases, wear in the cylinder or pack- 
ing will allow load to drop. 


Problem No. 4: Seeping packing gland. 


Look for: Worn or damaged packing 
assembly, damaged auxiliary O-Rings. 


Remedy: Adjust or replace packing 
assembly; replace auxiliary O-Rings. 


Problem No. 5: Tilt speed of mast is 
normal on backward movement, but slug- 
gish on forward movement. 


Look for: Foregin matter or obstruc- 
tion at tilt check needle. 


Remedy: Back-off needle valve by re- 
lineving lock nut; operate tilt; tilt mo- 
tion both directions; reset check for de- 
sired tilt motion; lock jam nut. 


Problem No. 6: Holding pressure of 
attachments drops. 

Look for: Foreign matter lodged on 
valve seat of check valve, worn or pitted 
plunger check valve seat, weak pressure 
spring of check valve, worn packings of 
cylinder, also first six factors listed in 
Problem No. 2. 


Remedies: Flush out check valve; lap 
in seat if badly pitted or replace check 
valve; replace pressure spring; replace 
worn packings; also first six factors 
listed in remedies portion of Problem 
No. 2: 

Because of space limitations, complete 
details cannot obviously be offered here- 
with. However, additional information 
may be obtained, without charge, from 
The Elwell-Parker Electric Company, 
4544 St. Clair Avenue, Cleveland 3, Ohio. 


J&L INSTALLS TIN PLATE 
MARKING DEVICE 


Jones & Laughlin Steel Corporation 
has installed a marking device to enable 
the customer to distinguish quickly the 
heavy coated from the light coated side 
of differentially-coated tin plate in the 
tin mill at J&L’s Aliquippa Works. 


Through a method similar to that used 
in offset printing, diamond shaped sym- 
bols can be “printed” on either side of 
differentially-coated tin plate made by 
the electrolytic process. 


The symbols are printed on the strip 
following the plating operation and just 
before it enters the brightening tower. 
An oxidizing solution is used to make the 
markings. 


When the strip passes into the brigh- 
tener, heat causes the tin to melt and 
reflow over the strip. The strip emerges 
with a high luster except where the 
oxidizing solution was applied to leave 
the symbol in dull outline from. The 
marking device was installed as a service 
to J&L customers who fashion tin plate 
into containers for a wide range of foods 
and products. 


NEW CONVEYOR BELT 


A conveyor belt that can carry cartons 
up slight inclines, yet slides easily be- 
neath the package when a gate is used, 
has been added to the conveyor belt line 
of United States Rubber Co. 


The belt, called the U. S. Perfection 
Package Conveyor Belt, features a folded 
edge construction utilizing three, four or 
five plies of 28 or 32 ounce cotton duck. 
On both sides it has a black friction sur- 
face, enabling the belt to slip beneath 
the package and preventing materials 
from piling up and jumping a gate. It 
can also be used for slider service where 
the belt operates over a hard wood or 
metal surface. 


Widest use of the belt is foreseen in 
canneries, bottling plants, food process- 
ing plants, department stores, ware- 
houses, pharmaceutical plants, breweries 
and distilleries, the manufacturer states. 


NEW HIGH SPEED CARTON FILLER—A newly designed 
machine for filling frozen food cartons at speeds up to 240 cpm 
(retail size), and 110 cpm (institutional size) has been an- 
nounced by Food Machinery and Chemical Corporation’s Canning 
Machinery Division. Known as the FMC No. 16S Carton Filler, 
or No. 8S for institutional packs, the machine incorporates an 
«xtremely simplified design and operating principle that pro- 
vides substantial savings for the user. Many unique features are 
incorporated into the machine for efficiency, sanitation, and high 
“peed production. For information write to Food Machinery and 
‘hemical Corporation, Canning Machinery Division, P.O. Box 
1120, San Jose, California, or 103 E. Maple Street, Hoopeston, 


linois. 
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Michigan Fruit Canners—A. Edward 
Brown of Benton Harbor, Michigan, has 
been elected president of the Michigan 
Fruit Canners, Inc., succeeding Mare C. 
Hutchinson, recently deceased. Robert 
L. Hutchinson of Fennville has been 
elected vice president, and J. Edward 
Hutchinson of Fennville, secretary. Mr. 
Brown will also serve as treasurer of 
the company, and Robert L. Hutchinson 
as general sales manager. Maynard H. 
Burleson of Benton Harbor, has been ap- 
pointed assistant secretary and assistant 
treasurer. The general offices of the com- 
pany will continue to be located at Ben- 
ton Harbor, and the sales office at Fenn- 
ville. 


H. J. Heinz Company plant at Medina, 
New York, recently passed the one mil- 
lionth man hour without a lost time acci- 
dent. The plant has not had an accident 
since August 1956. 


Dr. Earl W. Flosdorf, director of re- 
search and development, F. J. Stokes 
Corporation, Philadelphia, will address 
the April meeting of the Maryland Sec- 
tion of the Institute of Food Technolo- 
gists on the subject of “Freeze-Drying of 
Food.” The meeting is scheduled for 
Friday, April 18, at the Stafford Hotel, 


Baltimore, beginning with dinner at 7:00 ° 


p.m. An Executive Committee Meeting 
will be held prior to the regular meeting 
beginning at 6:00 p.m. 


The new Food Technology Laboratory 
at the New York State Agricultural & 
Technical Institute, will be named “Shan- 
non Hall” in honor of the late Fern Shan- 
non, who served as chairman of the New 
York State Canners & Freezers Asso- 
ciation’s Education Committee for sev- 
eral years, and was instrumental in get- 
ting the food technology course at Mor- 
visville as well as the one at Cornell. 


Eleven employees of Berlin Chapman Company, Berlin, Wisconsin, who have 
been with the company 20 or more years are shown here as they were honored 
guests at the 50th anniversary dinner March 25 attended by 54 employees who 
have worked for the company 15 or more years, Hotel Whiting in Berlin. Each 
man was presented with an engraved Elgin wrist watch. From left to right 
and their years of service, they are (front row): Frank Kluth, 23 years; Joe 
Jezwinski, 28 years; William Yahnke, 21 years; J. C. Miller, President of the 
company who presented the awards; John Gillett, 21 years; and standing: 
Walter Novitski, 46 years; George Bella, 40 years; Elmer Olson, 30 years; 
Alex Mashock, 22 years; Claude Barnes, 22 years, and Elmer Dehn, 29 years. 


Lyle Hess, 24 years, was absent. 
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National Canners Association, Mid- 
Year Meeting of the Board of Directors, 
Administrative Council, and _ selected 
committees, will be held at the Sheraton- 
Park Hotel, Washington, D. C., May 22 
and 23. 


National Canners Association, Wash- 
ington Research Laboratory, will hold a 
series of conferences in Indiana and Ohio, 
in July on sanitation and _ processing 
problems, similar to those to be held in 
the Tri-State area April 15, 16, and 17. 
The dates are presently being arranged 
and will be announced later. 


Minute Maid Corporation and Sea- 
brook Farms Company have reached an 
agreement whereby Seabrook will assume 
operation of Minute Maid’s Lewiston, 
Idaho, frozen pea plant, packing under 
the “Snow Crop” label, which it acquired 
under franchise from Minute Maid last 
November. All present plant employes 
are expected to be retained. Clarence 
Hein will manage the operation in addi- 
tion to overseeing other Seabrook West 
Coast activities. Gerald MeNichols will 
continue in charge of the Field Depart- 
ment; Lester McIntire will be in charge 
of “aelory operations; and Jack Springer 
will remain as office head. 


Greenfield Canning Corporation, Lynn, 
Indiana, has purchased all of the machin- 
ery and equipment owned by the St. 
Croix Canning Corporation, also located 
at Lynn. Greenfield will operate the plant 
at full capacity during the 1958 tomato 
crop season. The Greenfield policies will 
be the same as during the 1956 and 1957 
seasons when the machinery and equip- 
ment were under lease from the St. Croix 
Canning Corporation. 


William Underwood Company—Thomas 
B. Mitchell and Edward Hudson have 
been appointed division sales managers 
of the William Underwood Company. Mr. 
Mitchell will be Eastern Division sales 
manager with headquarters at the com- 
pany’s offices in Watertown, Massachu- 
setts. He goes to Underwood from the 
John E. Cain Company of Cambridge, 
Massachusetts. Mr. Hudson will be 
Central Division manager with head- 
quarters in Cincinnati. He was formely 
with the Drackett Products Company as 
district sales manager. 
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Lima Bean Processors in the Tri-State 
area have launched a drive to raise a fund 
of $5,000, which will he added to a similar 
sum provided by the University of Mary- 
land, for a full year’s accelerated work on 
growth regulators on lima beans to in- 
crease yield and quality. Contributions 
are welcome from processors and inter- 
ested allied firms. 


Alton Council Brokerage Company, 
Fort Smith, Arkansas, food brokers, has 
announced the appointment of Willard 
Brown for retail work with the super- 
market trade in Northwest Arkansas and 
Northeast Oklahoma. Mr. Brown has had 
several years of experience in the food 
business in this territory and is well 
known to the trade. 


Charles S. Jacobowitz Corporation, 
3080 Main Street, Buffalo 14, New York, 
are offering for sale all of the equip- 
ment of the recently closed Fort Pitt 
Brewery at Pittsburgh, Pennsylvania, 
and the Red Top Brewery at Cincinnati, 
Ohio, and have published a 16-page book- 
let listing and describing the offerings, 
which is available without charge at the 
above address. 


H. J. Heinz Company—H. J. Heinz II, 
president, has announced that his firm 
has purchased all of the capital stock of 
Taminiau’s Conservfabrieken N.V., a 
major Netherlands food processor. The 
Taminiau plant is in the town of Elst, in 
the province of Over-Betuwe, near the 
West German border. This province is 
famous for the fruits and vegetables 
which grow in its rich soil. Founded 60 
years ago, the Taminiau company is best 
known for its jams, fruit juices, and can- 
ned fruits. Heinz will continue to market 
these Taminiau products, and gradually 
the plant will begin processing the Heinz 
“57 Varieties.” There are Heinz sub- 
sidiaries in England, Canada, and 
Australia, but this acquisition becomes the 
Heinz organization’s first food-process- 
ing facility in Europe. 


Corn Starch Booklet—The Corn Indus- 
tries Research Foundation of Washington 
and New York City has published a sec- 
end edition of the 44-page illustrated 
booklet on corn starch. The booklet dis- 
cusses the nature of starch, describes the 
manufacturing process, the various types 
of corn starch, and approved handling 
procedures. The booklet is available free 
on request to the Foundation at 1001 Con- 
necticut Avenue, Northwest, Washington 
6, D. C., or 3 E. 45th Street, New York 
17, New York. 


Sam Friel, chairman of the Tri-State 
Packers Association’s Legislative Com- 
mittee, has arranged the annual meeting 
ef the Legislative and Executive Com- 
mittees with congressional representa- 
tives of the four state area, Maryland, 
Delaware, New Jersey, and Virginia. 
This annual meeting provides the oppor- 
tunity for industry representatives to 
brief the legislators on industry policies 
in a congenial setting and has proven 
extremely helpful. 


Coastal Foods Company—Raymond J. 
Kenard, for the past three years director 
of budgets for Consolidated Foods Cor- 
poration, has been appointed vice presi- 
dent in charge of finances of Coastal 
Foods Company, Cambridge, Maryland, 
it has been announced by James: E. 
Glover, executive vice president and gen- 
eral manager. The new position was cre- 
ated as a result of an immediate expan- 
sion program for the Eastern Division of 
Consolidated Foods. Mr. Kenard will be 
the Comptroller in charge of the budget, 
cost accounting, and all phases of 
Coastal’s financial operation. 


Albert Dam Canning Company, Verona, 
New York, is discontinuing its canning 
operations and offering the equipment for 
sale. 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. 


THE UNITED COMPANY 


WESTMINSTER. MD 
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MARKET 


CHICAGO MARKET 


California Weather Main Topic — Standard 
Beans Cleaned Up—Kraut Selling On Price 
Rise—Spinach Stiffens On California Reports 
— Booking ‘Future’? Tomatoes — Products 
Looking Up—Corn Stronger—Citrus Clean- 
up Seen—Fruits Generally Unchanged. 


By “Midwest” 


Chicago, Ill., April 10, 1958 


THE SITUATION — The weather in 
California was the topic of conversation 
this week as what happened there 
seemed much more important at the mo- 
ment than what happened here. That 
considerable damage has already been 
done is obvious, the question concerning 
all has to do with the extent of that 
damage. Apricots have been severely 
hurt adding strength to an already 
strong market. Sweet cherries have also 
suffered and recent reports indicate a lot 
of pear tonnage will be lost. It’s tough 
to dig spinach out of the mud and that 
fact has brought an end to bargain 
prices on this item. Asparagus is in a 
similar position with fresh shipments 
down sharply from a comparable period 
last year. Tomato planting will be late 
and growers apparently will have diffi- 
culty matching last year’s acreage. As a 
result of all this, some canners have 
withdrawn all offerings from the market 
although such action is by no means 
general at this time. Nevertheless, it is 
an indication of current feeling on the 
part of California canners at the mo- 
ment. It also has eliminated the cheap 
sellers and will probably push tomato 
product prices to higher levels very 
shortly. 


From a trading standpoint, Chicago 
buyers have been a lot easier to sell on 
the idea of ordering in heavier quanti- 
ties from the West Coast. They seem 
confident that prices on goods packed 
there will go only one way now and that 
is up. Local purchases remain mostly on 
the routine side although there is a 
stronger undertone to the entire market. 


BEANS — Chicago buyers have sud- 
denly discovered that standard cut green 
beans in 303 tins are completely sold up 
as far as local sources are concerned and 
that further supplies until new pack will 
have to come from southern points. 


12 


Ozark canners are listing standard fives 
at $1.15 for 303s and $6.25 for tens with 
supplies not too plentiful. Better grades 
are also improving as Wisconsin canners 
are well sold and are offering very little. 
Other areas are showing more strength 
as well and even New York is listing 
higher prices. Blue Lakes are going up 
in price as several major factors have 
announced price increases of 50c a dozen 
on certain popular sieve sizes in No. 10 
tins. 


KRAUT—Sales have been stimulated 
by higher prices which are going to take 
effect the middle of this month. Warmer 
weather is fast approaching but the 
trade here cannot resist the opportunity 
to get in ahead of a price increase. Kraut 
will cost more on 303s, 5c on 2%s 
and 15¢ on tens. 


SPINACH—The market on California 
spinach has been in the coldrums for 
some time and bargain prices have been 
available to the trade. However, the 
rains came and changed all that with 
most canners now at much higher levels 
or off the market altogether. Ozark can- 
ners are not unaware of conditions out 
West and they too are getting more ex- 
pensive ideas. Fancy 303s from that area 
are generally listed at $1.15 with tens 
offered sparingly at $5.00 to $5.50. 


TOMATOES — Most of the business 
being transacted these days in Chicago 
is restricted to the memo order type for 
shipment out of the new pack. On a mar- 


FLORIDA CITRUS STOCKS 


Compiled by Florida Canners A: sociation 


CANNED 3/30/57 3/29/58 
(Basis 24/2's) 
Grapefruit Juice ........ 4,180,033 4,552,610 
Orange Juice .............. 7,748,517 8,116,493 
Combinaticn Juice .... 2,102,783 2,203,567 
14,031,333 14,872,670 
Grapefruit Sections .. 2,344,079 2,711,108 
Tangerine Juice ........ 459,720* 167,713* 
Citrus Salad 344,166** 419,022** 


* Includes Tangerine Blends. 
** Includes Orange Sections. 


FROZEN ORANGE CONCENTRATE 
(1,000’s of Cases—1,000’s of Gallons) 
3/30/57 


3/29/58 
Cases Ga's. Cases Gals. 
48/6Z ... 7,350 16,538 4,860 10,935 
24/12Z 4,180 1,017 2,289 
12/82Z . 2,930 408 1,225 
Bulk Gals. .......... 7,814 12,936 
Total Gals. ...... 31,462 27,385 
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ket of this kind buyers are not adverse 
to some honest bookings from the com- 
ing pack as first shipments will move 
fast and be in urgent demand. Ware- 
houses will be completely bare by that 
time and canners will be hard pressed to 
get things moving real fast. There are 
a few spot 2%s offered from local 
sources at $2.60 and up and a few tens 
at $8.75 and up and that is the market 
today. 


TOMATO PRODUCTS—It looks like 
the sliding market on catsup has reached 
bottom and any further price changes 
will be up. The situation in California 
has changed the picture as prices there 
are sure to move higher and canners 
here are not the kind to ignore the situa- 
tion. Fancy grade is now available at 
$1.621% for 14 oz. and $9.50 to $10.00 on 
tens. Fancy tomato juice is holding well 
at $2.70 for 46 oz. and $1.35 for 2s and 
there is no reason why this market 
should not get stronger. 


CORN—Prices may not show it too 
much as yet but this market is stronger. 
Fancy corn is now usually held at a bot- 
tom of $1.20 and in many cases, at $1.25 
for 303s. This is an improvement from 
the $1.15 level and is a move in the right 
direction. Fancy tens are held at a bot- 
tom of $8.00 and should get even better 
before another pack rolls around. Stand- 
ard grade is not offerede and extra 
standard 303s are firmly held at a bot- 
tom of $1.10 for 3038s. 


CITRUS — Citrus continues to move 
very well and Florida canners report 
shipments out of the state to March 31st 
were 4,600,000 cases ahead of last year 
to the same date. Raw fruit supplies 
left for packing are away under normal 
and between the two a complete cleanup 
is in sight before the new pack. Prices 
are unchanged this week but continue 
very strong. 


CALIFORNIA FRUITS—With the ex- 
ception of apricots, prices on California 
fruits are generally unchanged this week 
but a number of canners are withdrawn 
from the market and it wouldn’t take 
much to push current prices to higher 
levels. Damage to cots, peaches, pears 
and cherries is apparent although it is 
too early for any accurate estimates. In 
any event, prices are going up if they 
move at all and buyers here have not 
hesitated to order in greater volume for 
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prompt shipment. Apricots now cost 
more money and are usually quoted at 
$2.05 for 303 tins of choice halves un- 
peeled, $3.20 for 2%s and $11.35 for tens. 
Choice whole peeled are now limited at 
$2.05 for 303s, $3.20 for 2%s and $11.35 
for tens. 


NORTHWEST FRUITS — The situa- 
tion in California seems to have elimi- 
nated the price cutting on pears and if 
the damage there turns out to be serious 
prices may move higher all down the 
line. At the moment, Northwest canners 
are asking $2.12% for choice 303s, $3.25 
for 2%s and $12.00 for tens. Supplies 
appear adequate except for certain popu- 
lar sizes and counts. Sweets cherry 
prices are unchanged although Royal 
Annes are very tight. Every No. 10 
buyer here has No. 10 Annes on his short 
list but there is nothing at all. left to 
sell. Prune plums are anything but bur- 
densome and most canners do not have 
a complete assortment left to sell. Prices 
remain at $1.50 for choice 303s, $2.10 for 
2's and $7.00 for tens. 


PINEAPPLE — Island canners have 
announced higher prices on lower grades 
of pineapple such as choice and standard 
along with such items as broken slices. 
However, fancy grades and juice con- 
tinue at previous levels although they 
may be effected if coast fruits move up- 
ward. Unsold stocks appear ample until 
new pack which begins in June although 
a few items have reached the sold out 
point. 


CALIFORNIA MARKET 


Heavy Rains Delay Shipments — Some 

Damage To Asparagus And Spinach Crops— 

Dry Beans Strong — Preparing For Heavy 

Asparagus Run — Weather Cutting Tomato 

Acreage — Spinach Moving Freely — With- 

drawn On Apricots—Pineapple Advances— 
Light Salmon Stocks. 


By “Berkeley” 


Berkeley, Calif., April 10, 1958 


THE WEATHER — Heavy rains have 
fallen in California, reaching a peak with 
the advent of April, but comparatively 
little damage has been done to crops in 
which canners are directly interested. 
Some of the State has been designated 
a disaster area, especially towns and 
cities in the interior, but great benefits 
vill come from the raising of water 
‘ables in many districts where the 
drought problem had become acute. The 
Weather Bureau in San Francisco noted 
that in the first 94 days of the year rain 
fell in 51 days and that this city is by no 
means the wettest in the State. To April 
oth the rainfall for the season has been 
4.05 inches, against a normal to date of 
18.52 inches. The normal for the season, 
which ends June 30, is 20.51 inches. 
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Transportation by rail has been inter- 
fered with and canners are advising the 
wholesale trade that shipments may be 
delayed somewhat. Late reports indicate 
that considerable of the spinach crop will 
not be harvested and that the cutting of 
asparagus has been interfered with. 
Some peach orchards have been flooded, 
but there have been no reports of serious 
damage. Both growers and canners are 
watching the situation closely since there 
has been a very heavy snowfall in the 
Sierra Nevadas and this has not as yet 
commenced to melt. 


DRY BEANS—The California dry 
bean markets have quieted down some- 
what but a strong to steady tone is indi- 
cated, with some price advances. The 
index number of California dry bean 
prices are up to 220.9, compared with 
180.4 a year earlier. Small Whites con- 
tinued their advance, with sales to can- 
ners reaching as high as $10.70 per 100 
pounds. Pinks sold as high as $10.25 
during the week, with Red Kidneys 
commanding $8.60. 


ASPARAGUS — The asparagus can- 
ning season has been a little late in get- 
ting under way, with some plants not to 
commence operations beore the middle 
of the month. The fresh market has been 
caring for the crop to date and produc- 
tion has been held back by adverse 
weather conditions. Shipment to the 
fresh markets has been light of late so 
canners are preparing for a heavy run 
when the season really opens for them. 
Holdings of asparagus in the hands of 
canners are well below those of last year 
to a corresponding date, with a good ex- 
port demand shaping up again. Prices 
to growers are still unsettled with some 
indications that they may be higher than 
those prevailing last year, especially if 
the yield promises to be smaller. 


TOMATOES—The long wet spell in 
California is serving to hold down the 
acreage to be devoted to tomatoes this 
season and indications are that it will 
fall below the earlier estimate of 150,000 
acres for canning purposes. For a 
time, canners placed a limit of $20.00 a 
ton on tomatoes, with growers holding 
out for $22.50. Now canners have 
generally acceded to the higher price and 
doubtless a larger acreage will be 
planted than seemed likely for a time, 
but still a smaller one than growers 
seemed to be aiming for. The canned 
product is moving quite freely with No. 
303 faney commanding $2.10 and No. 10s 
$10.25. Featured brands command the 
usual advance. 


SPINACH—Interest in canned spinach 
seems to have picked up somewhat as a 
result of the promised decline in the 1958 
California pack. The heavy rains cut in 
quite heavily on the Spring pack and 
spot holdings have been moving more 
freely. Sales of last years pack have 
been reported at 85 cents for 8-oz., $1.20 
for No. 303; $1.60 or No. 2%s and $4.75 
for No. 10s. 


BERLIN 
CHAPMAN 
V2 
SHAKER 
GRADER 


Designed for high capacity, rapid change-over, 
quick wash out, with minimum cost, the new 
BERLIN CHAPMAN 12’ Shaker Grader is as 
accurate as a grader can be—nearly 100%. 
Squeegee cleaning action of rubber wipers is 
one of the features of construction. This new 
Shaker is made to handle high capacities of 
raw peas or similar vegetables. 


BERLIN 
CHAPMAN || 
RECEPTACLE 
FILLER 


Designed to handle all sizes of straight sided 
jars and cans with speeds up to 400 per 
minute with the same labor presently used to 
obtain 60-75 CPM .. . readily interchangeable 
for varying sizes from 2 ounces to quarts... 
a labor-saving, high-speed unit built of stain- 
less steel throughout. 


BERLIN CHAPMAN CO. 


OUR ta BERLIN 
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APRICOTS—Quite a few items in can- 
ned apricot lists have been withdrawn of 
late and advances made in others. A 
featured brand of No. 303 halves has 
been advanced to $2.50 a dozen and 
halves in No. 2%s and buffet have been 
withdrawn. Whole unpeeled in No. 2%s 
are offered at $3.10 and whole peeled at 
$3.65. 


PINEAPPLE — Revised prices on 
Hawaiian pineapple and pineapple juice 
are making an appearance, with ad- 
vances the general rule. The export 
market, especially Europe, has been tak- 
ing pineapple in increased quantities in 
recent months and industry supplies 
have become rather low. A_ new list 
quotes choice sliced No. 2%s at $2.95 a 
dozen, choice sliced 1% flats, $1.60; No. 
2% standard half slices, $2.80, and No. 
1%4 flat standard half slices, $1.471%. No. 
2 Tidbits have been advanced to $2.80 
and buffet tidbits to $1.35, with buffet 
crushed also advanced to $1.35. 


CITRUS—Citrus products are also on 
the up-grade pricewise, with emphasis 


on juices. Grapefruit juice, sweetened or 
unsweetened, is now priced at $2.97% 
for 46-oz., with blended unsweetened 
orange and grapefruit juice in this size 
at 3.0214, and unsweetened or sweetened 
orange juice, also in this size, at $3.12%4. 


SALMON—From the Pacific North- 
west comes the report that sockeye sal- 
mon talls are in very light supply, as are 
supplies of medium red. Domestic sup- 
plies of pink talls are likewise quite 
limited and are largely dependent on im- 
ports from British Columbia and Japan. 


OTHER FISH—Stocks of canned an- 
chovies and mackerel are very limited in 
the California markets. Last year 30,270 
tons of these fish were landed in the San 
Pedro-Long Beach district, from January 
1st to April 3rd. This year landings for 


_the corresponding period were but 4,975 


tons. Canned anchovies in tomato sauce 
are selling at $5.50-$6.00 for 5 oz., with 
Pacific mackerel commanding $6.00-$6.25 
for No. 1 tall. 


CANNED DRINKS A FAVORITE 
WITH OVERSEAS Gls 


Most of our overseas GIs and their 
dependents purchase their favorite soft 
drinks in cans—both in Europe and the 
Far East — according to an American 
Can Company survey of post exchanges 
in the two areas. 


In fact, the survey reveals that canned 
soft drinks account for nearly 70 percent 
of the dollar value of carbonated bever- 
age sales to military personnel in the 
Japan-Korea area and for nearly 63 per- 
cent in Europe. 


Analysis of soft drink sales in post 
exchanges in West Germany, France and 
Northern Italy showed that Army per- 
sonnel in the last fiscal year purchased 
well over $1.1 million worth of canned 
carbonated beverages, more than double 
the volume for the previous fiscal year. 
Sales of bottled soft drinks were scarcely 
affected by the upsurge in consumption 
of the canned beverages, the survey 
showed. 


Veterans Adminstration Requirements For Canned 
Foods From The 1958 Packs 


The following are the estimated requirements of the Veterans 
Administration for canned fruits, vegetables, and fish, to be pro- 
cured from the 1958 packs—by grade, can size, and estimated 


quantity. 


Effective April 7 all subsistence items, except frozen foods, 


Description 


Can Dozen 
Grade Size Cans 


CANNED VEGETABLES AND VEGETABLE JUICES 


Asparagus, All Green, cut spears. Cuts not less 
than '% inch or more than 2 inches.................. A 10 11,330 


Asparagus—-As above except Sodium Content 
Restricted to not more than 6 mg per 100 


required by the Veterans Administration will be procured by grams .. . ' A #303 8,750 
the Marketing Division for Subsistence, Veterans Administra- Beans, Dried, #10 5,065 
tion Supply Depot, P.O. Box 27, Hines, Illinois. 3, 4, 5 and/or 6, OR Flat—Sizes 3, 4 and/or 5 B #10 18,800 
Beans, Green—-As above except Sodium Content 
CANNED FRUITS AND FRUIT JUICES Restricted to not more than 3 mg. per 100 
grams B 303 11,250 
— : Can Dozen Beans, Lima, Any variety, Sizes Tiny, Small 
Description Grade Size Cans Medium and/or Large B #10 6,000 
Beans, Lima—-As above except Sodium Content 
Annies, Sliced : yin ae Restricted to not more than 7 mg. per 100 
Applesauce with Strained Red Raspberries. #10 1,625 teeta Sliced, Small or Medium size............c00000008 A “oy 12,450 
Apricots, Halved, Unpeeled, Water Pack..... a) 303 11,250 Beets, Puree #2 6,100 
Apricots, Halved, Unpeeled, Heavy Syrup............ B 10 6,875 Carrots, Sliced or Diced Cc 10 2,725 
Apricots, Halved, Peeled or Unpeeled, Solid Carrots, Puree #2 10,500 
Pack—No added water Or SYTUP......sssse+sesseese00 D #10 1,375 Catsup, Tomato A #10 5,125 
Blueberries, Native or Cultivated, Water Pack... C #10 3,275 - $10 5,625 
Cherries, RSP, Water Pack.....sssssscsssssssssssssessssssee c #10 4,605 Corn, Whole Grain, Golden B #10 7,700 
Cherries, Lt. Swt., Unpitted, Water Pack... B 303 10,000 White, Lye Process... A 
Cherries, Lt. Swt. Unpitted, Heavy Syrup............. B #10 4,625 Sodium Content Restricted to #10 17,266 
Figs, Kadota or Magnolia, Water Pack...... ~~ & #303 6,100 not more than 12 mg. per 100 grams.............0 A #2 6,750 
Figs, Kadota or Magnolia, Heavy Syrup - “a #10 4,575 Juice, Vegetable Cocktail 46-02. 10,875 
Fruit Cocktail, Heavy B #10 8,250 Mushrooms, White, Stems and Cc 16-02 7,250 
Grapefruit, Light Siw sviscscscesssceccsissssssccerssssoscessesns B #303 36,500 Peas, Sweet, Sieve 3, 4 or 5 or any combination 
Grapes, Thompson’s Seedless..........ssssssesseesssessseenns Fancy #10 1,525 1-6, 70% 3, 4 and/or 5 B #10 19,400 
Juice, Apple, Single Strength, Unsweetened, Peas—-As above except Sodium Content Re- 
Clear 46-02. 20,250 stricted to not more than 7 mg. per 100 grams B #303 14,259 
Juice, Grape, Single Strength, Concord, Peas, Puree #2 12,500 
Unsweetened A 46-02. 21,912 Pimientos, Pieces #2% 4,770 
Juice, Grapefruit, Natural ve PRUs 46-02. 33,500 Potatoes, Sweet, Whole and Pieces in Light 
Olives, Dark, Ripe, Unpitted, Thrown Pack, ‘ Syrup A #2 35,750 
Peaches, Yellow Clingstone, Halved, Water Pack B #303 13000 4Saee, See #10 2,126 
Peaches, Yellow Clingstone, Halved, Heavy Syrup B #10 15,500 
Sliced, Solid Pack, c #10 1.825 Sodium Content Restricted to not 
Pears, Bartlett, Halved, Water Pack... B 2303 17,500 Tomato Puree, Medium A #10 12,450 
Pears, Bartlett, Halved, Heavy Syrup................... B #10 13,705 
Pineapple, Slices (Whole), Medium, Water Pack A #2 8,250 
Pineapple, Slices (Whole), Medium, Extra F 
Heavy Syrup .... A #10 6,500 Sal Red 
Pineapple, Crushed, Heavy Pack, Sweetened, OF #1 25,260 
A #10 3,375 Salmon, Red or Sockeye— Sodium Content Re- 
Pineapple, Tidbits, Extra Heavy Syrup A #10 4,250 stricted to not more than 60 mg. per 100 . , 
Pineapple Juice A #10 #% 4,760 
Plums, Purple, Fresh, Heavy Syrup B #10 4,200 Fis ; ; rr ‘ 
4 una Fish, Light Meat, Chunk style—Sodium 
Plums, Green Gage or Yellow Egg, Heavy Syrup B 10 1,475 Content Restricted to not more than 50 mg. 
Sauce, Cranberry, Jellied or Strained.................... A #10 1,575 per 100 grams #% 8,500 
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Another Gigantic Douglas 
AUCTION 


by Order of 


Consolidated Foods Corp. 
Monarch Foods 


2 Complete Canning Plants 


OF 


MARSHALL CANNING COMPANY 


April 30th—Waverly, lowa 
May Ist—Roland, lowa 


Sales Start 10:00 a.m. Each Day 


Consisting of Hundreds of Lots of Canning Equipment— 
Lines—Trucks—Office Equipment. 


This Auction Will Include All of the Real Estate of these 
Plants plus some 53 Acres of Land at the Roland Plant. 


NEVER BEFORE HAS A SIMILAR CANNING. BUYER’S 
OPPORTUNITY BEEN PRESENTED: MARK YOUR 
CALENDAR NOW 


Write — Phone — Wire 
for Descriptive Brochure Now! 


Inspection starts April 23rd, 1958 


Sale Managed By 


DOUGLAS CORPORATION 


Auctioneers 


828 North Broadway 7 Milwaukee 2, Wisconsin E 
Broadway 2-4121 
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Canco Scholarships—Seven children of 
American Can Company employes will 
enter privately supported colleges this 
fall as recipients of the company’s four- 
year scholarship for 1958. The new 
awards bring to 45 the total number of 
scholarships granted to promising stu- 
dents since the company established its 
scholarship program in 1953. The schol- 
arships provide for full tuition at any 
recognized privately supported college or 
university of the student’s choice, pro- 
vided he maintains satisfactory scholas- 
tic standards. In addition to the tuition, 
Canco makes a direct contribution of 
$500 a year to the college for each stu- 
dent enrolled under the program. 


C. C. Cadagan, vice president of Alex- 
ander & Baldwin, with headquarters in 
a, San Francisco, Calif., has been made 
Bea assistant general manager of this firm 
3 and will return to the Honolulu, T. H., 
headquarters in mid-summer. He has 
also been chosen a director of the firm, 
succeeding H. M. Robinson, treasurer, 
who has resigned. Mr. Cadagan has been 
associated with the pineapple business 
for 32 years and has been with Alexander 
& Baldwin since 1954. Announcement 
has also been made that J. T. Water- 
house, vice president of the firm, is now 
also treasurer, and that C. W. Wight- 
man, vice president, has taken over the 
post of secretary. 


When 
you want 


To Be Sure 3 
Check 
THE ALMANAC 


Food and Drug Standards 
U. S. Grades 

Acreage & Yields 

Packs & Stocks 
Packaging Specifications 
Brokers Directory 

Buyer’s Guide 


Special this year 
A 65 page Directory Section 


1957 
Edition 


(444 pages) 
$3.00 per copy 
WRITE 


The Canning Trade Almanac 
P.O. Box 248 


Westminster, Maryland 
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THEATRE PICKLE SALES 


Twice as many theatre concessions 
will sell pickles this year as in 1957, it is 
estimated by the National Association of 
Concessionaires. First introduced in 1955, 
the dillicious dill—sold at 10 cents under 
the names of “Chilly Dilly” or “Silly 
Dilly”, has caught on with threatre pa- 
trons, Harold F. Chesler, second vice 
president of the association, said. In some 
instances, teenagers are not only nib- 
bling at pickles, but are also mixing 
pickle juice into cola drinks in preference 
to the usual modifying fiavors. 


Chesler cited the experience of his 
own company, Theatre Candy Distribut- 
ing Co., Salt Lake City, Utah: the firm 
now sells pickles to 50 theatres and ex- 
pects this figure to double when drive-ins 
are added. About 20 pickles are sold each 
day by the average theatre, with smaller 
theatres accounting for the bulk of sales. 


In a town of 1,500 population, a theatre 
having a seating capacity of 400 and 
daily admissions of 200 (40 per cent 
children, 40 per cent students, 10 per cent 
adults) will sell 35 pickles per day. 


The pickles are sold to concessionaires 
in 115-count containers which cost $5.50 
and return the theatre owner $11.50. 


Two methods of display are used. 
Pickles are either placed in individual 
bags, illustrated with a color cartoon of 
a pickle and the name “Chilly Dilly,” and 
then displayed in one-gallon open-top 
jars, or are placed on an open ice bed. 
When pickles are sold from an ice bed, 
a stick is inserted through each pickle, so 
that the customer may help himself. In 
merchandising the dill pickle, an atten- 
tion-compelling name and display is de- 
sirable. Concessions offering the pickle 
might build such a display around Na- 
tional Pickle Week, scheduled for May 
22-31. 


CONTINENTAL CAN TO SHOW 
AT SMI CONVENTION 


Five Divisions of Continental Can Com- 
pany will display their products at the 
Super Market Institute Convention at the 
Convention Hall in Atlantic City, New 
Jersey, May 25-28. 


The Containerboard & Kraft Paper 
Division will show its full line of grocery 
bags in booth 606; Metal Division will 
feature its Decoware line of housewares 
in booth 608; Paper Container will focus 
a spotlight on its 1958 line of Bondware 
paper plates and cups in booth 612; 
Shellmar-Betner will show its cellophane 
and polyethylene bags and its Handi- 
Toter shopping bags in booth 614; and 
Boxboard & Folding Carton will display 
its Egg-Safety cartons and multi-pack 
carriers in booths 610 and 616 respec- 
tively. 


Continental representatives attending 
the convention will include R. Horan, S. 
Carrier, E. Malone, W. Critser, C. Moth 
and W. Hamilton. 


THE CANNING TRADE 


CALENDAR OF EVENTS 


(Continued from page 3) 


AUGUST 11-14, 1958—NATIONAL FOOD 
DISTRIBUTORS ASSOCIATION, 31st Annual 
Convention, Sherman Hotel, Chicago, III. 


OCTOBER 16-18, 1958—Florida Can- 
ners Association, 27th Annual Conven- 
tion, Americana Hotel, Bal Harbour, Fla. 


OCTOBER 26-29, 1958 — NATIONAL 
FROZEN FOOD DISTRIBUTORS ASSOCIATION, 
Annual Convention, Hotel Statler, New 
York, N. Y. 


NOVEMBER 6-15, 1958 — NATIONAL 
TUNA WEEK, sponsored by the National 
Tuna Research Foundation. Contact 
Theodore R. Sills & Co., 30 S. LaSalle St., 
Chicago 3. 


NOVEMBER 10-11, 1958—wIscoNsIN 
CANNERS ASSOCIATION, Annual Conven- 
tion, Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 19-21, 1958 — INDIANA 
CANNERS ASSOCIATION, Fall Meeting, 
French Lick, Ind. 


NOVEMBER 24-25, 1958 — MICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 


DECEMBER 1-2, 1958—OHIO CANNERS 
ASSOCIATION, 51st Annual Meeting, Day- 
ton Biltmore Hotel, Dayton, Ohio. 


DECEMBER 4-5, 1958—NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
73rd Annual Convention, Statler Hotel, 
Buffalo, N. Y. 


DECEMBER 13, 1958—NATIONAL FOOD 
BROKERS ASSOCIATION, National Sales 
Conference, Chicago, 


JANUARY 19-21, 1959 — NORTHWEST 
CANNERS AND FREEZERS ASSOCIATION, 
Third Annual Convention, Multnomah 
Hotel, Portland, Oregon. 


FEBRUARY 4-6, 1959—WESTERN CAN- 
NED FOOD PROCESSORS ASSOCIATION, An- 
nual Convention, Hotel Georgia, Van- 
couver, B. C., Canada. 


FEBRUARY 9-11, 1959 — CANADIAN 


FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Empress Hotel, Victoria, 
B. C., Canada. 


MARCH 5-6, 1959 — PENNSYLVANIA 
CANNERS WORK SHOP, Allenberry Lodge, 
Boiling Springs, Pa. 


CANNED POULTRY 


Poultry used in canning and other pro- 
cessed foods in February 1958 totaled 
20,113,000 pounds, ready to cook weight, 
compared with 16,420,000 in February 
1957—an increase of 22 percent. The 
quantity used consisted of 15,474,000 
pounds of chickens and 4,639,000 pounds 
of turkeys. 
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